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MANITOBA  AGRICULTURAL  iCQUEGE. 

Animal  Husbandry  I  jpartment.    "[ ^   * *"''• 


The  Farmers'  Beef  Ring 


OR  - 


How  Fresh  Beef  May  be  ObUincd  for  the  Farmers'  Table  in  Summer 

The  problem  of  securing  fresh  meat  in  summer  in  districts  distant 
from  a  good  butcher  shop  is  one  which  gives  many  farmers  much  con- 
cern. Too  often  the  solution  of  it  is  that  the  fanner  and  his  family 
must  eat  salt-cured  pork  all  summer  long  with  an  occasional  "treat" 
of  "tough  beef"  purchased  from  a  butcher  shop.  This  difficulty  of 
securing  fresh  beef  has  been  overcome  in  many  districts  by  the  organiza- 
tion of  a  "Beef  Ring."  This  method  of  providing  fresh  beef  has  proved 
so  successful  and  economical  in  so  many  localities  that  it  is  deemed 
worthy  a  trial  in  every  district.  It  is  the  object  of  this  leaflet  to  present 
a  system  upon  which  such  beef  rings  have  been  and  can  be  successfully 
operated. 

The  organization  may  be  composed  of  from  16  to  40  members,  re- 
presenting as  many  families,  and  in  some  localities  is  operated 
throughout  the  entire  year.  In  Manitoba,  however,  in  the  winter  the 
farmer  can  so  easily  kill  and  keep  his  own  beef  fresh  until  used  that 
the  beef  ring  is  unnecessary.  Usually  the  most  successful  rings  are 
those  with  20  members  and  which  operate  during  twenty  weeks  be- 
ginning May  1st  or  15tL  This  covers  the  larger  part  of  the  summer 
season  and  in  this  way  each  member  may  furnish  one  animal  during 
the  season.  A  twenty-member  association  will,  therefore,  be  described, 
for  with  a  few  alterations  the  same  organization  can  he  suited  to  a 
smaller  or  larger  membership. 

For  a  twenty-member  ring  the  animals  slaughtered  should  weigh 
from  750  to  800  pounds  each,  thus  dressing  out  about  400  pounds  and 
giving  each  member  twenty  pounds  of  beef  each  week.  The  carcass 
is  so  cut  up  that  each  member  gets  a  boiling  piece,  a  steak,  and  a  roast 
each  week.  In  case  of  small  households  two  families  may  take  one 
share  between  them  and  thus  supply  only  one  animal.  Should  -  mem- 
ber require  and  receive  more  than  one  share  per  week,  the  mai  i-  may 
be  adjusted  at  the  end  of  the  season  according  to  the  price  per  pound 
fixed  by  the  society  at  the  beginning  of  the  season,  the  usual  price  being 
from  7  cents  to  10  cents  per  pound.  The  society  should  be  organized 
in  the  winter,  as  there  is  plenty  of  time  for  it  then,  and  by  organizing 
early  it  will  give  the  members  a  chance  to  p''cc".ie  animals  suitable 
for  slaughtering  if  they  do  not  have  them  ilreaJy.    Some  person  must 
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take  the  initiative  in  Horiiring  enough  applications  for  menilwrHhip, 
after  whii'h  a  niieting  t«koulil  be  lu-Iti,  otKeers  elifted,  aiid  rules  ami 
rofj^ulations  endorHcd.  Following  is  a  sample  ecmstitution  and  liy-laws 
which  (perhaps  with  a  few  alterations)  will  suit  any  beef  ring. 

CONSTITrTION    or    BEEF   RIXO. 

1.     Thil    aMoelatlon    ■hall    Ix-    known    aa    th>- Aiaoclatton.    and    ahall 

ronalat  of  twenty  mcmtx  r«,  who»-  obJ>  it  ■hall  !>•'  to  furnish  <  arh  no'mhir  with  hia  portion 
of  friah    tiict   wr<kly   durlnir   the   apicltlt  d   at  aaon. 

:.  That  ofTlo'ra  ahail  co-ialil  ol  a  iirialcl-nl.  ■•  trriary  and  tnaauri-r,  whoa*'  dutlia 
ahall  hf  aurh  aa  uaually  pertain  to  auch  oltloa:  alau.  a  mannsInK  romniltti'i'  of  thrci'  nii>m- 
bcra,  whoac  dutlt-a  ahall  !»'  to  provldi-  a  aultable  plare  for  alaushtiTlng,  aeitif  all  dlfller- 
enct!  In  rcRard  to  wclsht  and  quality  of  animala  furnlahed,  and  the  K>'npral  oviralKht  of 
the  work,  and  any  vacanf-y  oceurrlnir  In  any  ofn<'v  ahall  b*-  flilfd  by  a  vote  of  a  majority 
of  membera  priaint  at  a  miftlnx  appoint!  U  by  the  aueli  ty,  aa  hen  Inafter  provided. 

3.  The  offlcera  ahall  continue  In  otflee  for  the  p*  riod  of  one  year,  unltaa  otherwla«  de- 
termlnid   by   a  majority  of  aald   aorlety. 

4.  The  pr<'ilclent  and  aecreiary  ahall  be  and  are  hereby  empowiri  d  to  ronvene  all 
meettnKa  ronalderid  meiaiary  by  lli<  ni.  am)  any  api  rial  meetlnic  at  tha^retiueat  of  any  Ave 
membera,    given    In    wilting. 

5.  Seven  mtmbera  ahall  ronatliute  a  quorum  for  the  tranaacllon  of  bualneaa. 

«.  All  peraona  heromlnit  mimbi  ra  of  thia  aoilety  ahall  aubacrlbe  to  the  artlclea  of 
ihia   ronatttutlon,    and    will    be    governed    thereby. 

7.  The  annual  meeting  ahall  be  held  at  a  place  and  on  a  day  agreed  upon,  for  the 
purpoae  of  rloalng  up  the  bualneaa  of  the  current  y»  ar,  enrollment  of  membt-ra,  election  of 
ofllcera,  making  arrangementa  for  aiicceeding  year'a  operatlona,  and  for  the  tranaartlon 
of  auch  other  bualneaa  aa  may  be  brought  before  the  meeting,  notice  of  which  ahall  be  given 
each    member    by    the   aoclety. 

BY-I^AWS. 

1.  The  aorlety  ahall  elect  one  of  Ita  membera  to  the  poaltlon  of  butcher;  whoac  dutlea 
are  hereinafter  deflni  d,  who  may  engage  aome  suitable  peraun  to  perform  auch  dutlea. 

2.  Each  member  ahall  furnlah  oni  heifer  or  atei  r.  the  age  of  which  ahall  not  exceed 
two  yeara,  and  weighing  about  400  pounda  dreaaed.  aultable  for  the  purpose  of  the  aorlety 
during  the  aeaaon.  In  hIa  proper  turn,  aald  aeaaun  to  ronalat  of  twenty  weeka.  rommenctng 
and  ending  at  auch  tlmea  ai  may  be  determined  at  any  ngular  meeting  of  the  aoclety. 

3.  The  order  In  which  each  member  ahall  furnlah  bla  animal  ahall  be  decided  by  lot 
at  the  annual  meeting,  or  at  a  miellng  held  at  leaat  three  montha  prior  to  the  day  of  the 
Drat  killing. 

4.  Each  member  ahall  deliver  hIa  animal  to  the  place  of  alaughter  at  or  before  9 
o'clock  on  the  day  appointed  by  the  aoclety  for  the  alaughterlng  of  each  animal. 

5.  Each  membiT  furnishing  an  animal  ahall  be  entltUd  to  and  receive  the  rough 
tallow,   head  and   heart  of  the   same. 

«.  The  butcher  shall  be  the  Judge  of  the  aultableneaa  of  all  animala  furnished,  and 
may  reject  unsuitable  animals,  subjict,  however,  to  an  anpi  al  to  the  managing  committee. 

7.  The  butcher  shall  welsh  each  carcass  when  dr.  ss<  d,  and  keep  an  account  of  the 
aame,  giving  proper  credit  to  the  member  furnishing  said  carcass.  He  shall  also  cut  anil 
dlatrlLute  weekly,  to  each  membir  of  the  soeletv.  an  e.pial  portion  of  the  same,  aa  near  aa 
he  can  ludge  In  "the  division,  and  keep  atrict  account  of  the  amount  furnlahed  each  member 
per  we.  k.  and  at  the  end  of  «  aeh  season  s.ttlements  shall  be  made  with  the  meml>era  of  the 
aoclety.  In  ac.ordance  with  the  accounts  kept  by  the  butcher  and  the  price  per  pound  agreed 
upon  by  the  »ocl.-ty. 

8.  The  distribution  of  the  beef  in  accordanc  vith  the  foregoing  rules  shall  be 
accomplished  by  placing  each  members  portion  on  hooks  under  their  r.spectlve  names 
at  the  place  of  alaughter,  or  at  auch  other  place  as  may  be  agreed  upon  by  the  members 
of  the  society. 

9.  Thi-  butcher  shall  market  all  hides  and  pay  over  to  the  treaaurer  the  money 
obtalntd  by  him  for  th.-  aam.,  and  shall  receive  for  his  services  the  sum  of  four  dollars  per 
head  for  all   the  animals  slaughterid.  cut   up  and  dlstribut.  d  by.  him. 

10.  The  money  obtained  by  the  butch,  r  for  hides  shall  r.  main  as  a  fund  In  the 
hands  of  the  treasurer  for  the  purpose  of  il.  frnvini!  the  necessary  expenses  of  the  aoci.ty, 
and  settling  th<-  differences  of  accounts  b.tween   iii.  mbers  at   th.'  i  nd  of  .  aeh  season. 

11.  No  member  shall  have  the  privilege  of  withdrawing  from  the  society  without 
the  consent  of  the  majority  of  the  said  society,  and  In  no  case  will  a  member  be  allowed  to 
withdraw   until  his  accounts  are  settled   with   the   society. 

11  The  above  articles  and  regulations  governing  this  society  shall  remain  In  full 
force  and  virtue  unless  amendt  d  by  a  two-thirds  vote,  after  a  notice  of  auch  amendment 
haa   been    regularly   given. 
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Method  of  Dividing  the  Carcass. 

The  chart  here  prowntotl  Hhown  a  satisfactory  iiicthixl  of  dividing 
one  side  of  the  carcaHs,  the  other  side  being  divided  exactly  the  same. 


Diiision   of   Cfirniss   for   Tirciily-Mcinticr   liccf   liing. 
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The  above  table  sho\  s  the  three  pieces  received  from  one-half  of 
the  carcass  by  ten  members  the  first  week  of  the  season.     The  other 


half  is  similarly  divi<' 
member  numl)er  one 
place  of  numljer  (me, 
weeks. 


"  the  other  memlwrs.     The  second  week 
nml)er  two  an<l  nnmlHU-  ten  takes  the 
"ollowing  in  order  during  the  succeeding 


...... ...yenicid  of  the  Work: 

It  is  possible  to  successfully  operate  a  beef  ring  without  a  cold 
storage  or  cooling  room.  3Fany  of  them  are  managed  without  a  cooling 
room,  in  which  case  the  animal  is  slaughtered  in  the  evening  of  one 
day  (usually  Thursday)  and  allowed  to  cool  over  night,  during  which 
time  all  the  animal  heat  will  leave  the  carcass.  The  carcass  is  then 
cut  up  early  the  next  morning,  the  portion  for  each  member  placed  in 
a  cotton  bag  of  good  quality,  supplied  by  him,  and  hung  on  a  hook 
under  his  name.  The  memlx-rs  then  come  and  get  their  meat  on  Fri- 
day morning. 

Without  question  it  is  ildvisable  for  a  well-organized  permanent 
beef  ring  to  construct  an  ice  house  and  cold  storag-j  plant  in  which  the 
meat  can  be  cooled  and  stored  until  used.  With  proper  storage  the 
quality  and  flavor  of  the  beef  can  be  greatly  improved  by  keeping  it 
for  from  five  days  to  two  weeks,  for  meat  that  has  hung  in  cold  storage 


Manitoba  AgrieuUural  Colltg$. 


•t  86  to  40  degrees  for  this  lenath  of  time  is  invariably  of  a  better 
quality  and  flavor  than  fre^h-killed  nieat.  Plaus  for  the  proper  and 
economical  construction  of  such  an  ice  house  and  storage  will  be  fur- 
nished to  persons  desiring  them  bv  the  Animal  Husbandry  Department 
of  the  Manitoba  Agricultural  College. 

Animals  to  be  killed  should  be  delivered  to  the  place  of  slaughter 
at  least  twelve  hours  before  the  time  when  they  are  to  be  killed,  and 
should  be  deprived  of  food  for  from  twenty  to  twenty-four  hours  before 
being  slaughtered,  during  which  time  they  should  have  all  the  water 
they  will  drink. 

W.  H.  PETERS, 

Profe$aor  of  Anitnal  Husbandry. 


:::^ 


